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dropped from a spocn; then ndid pump-
kin #and Dboil agaln from  Oiteen 0
twenty minutes, This preserve will
keep until  eaten without eanning.

Bqunashes may be treated in the gnme
manper.

CHEESE POTATOES.

Take twelve lurge potatoes, peel and
glice thin, lot stnnd in ecold wnter one-
half hour and Jrain.  Dutter an earthen
pudding dish, then put in a layer of
potatoes. Cut some good rich cheese
over thom, then put in another layer of
potatocs, then cheese and so on until the
dish s filled, putting chuese on t.n[).
Pepper and galt each layer gud sprinkle
gmall pieces of butter over the top, using
phout one large tublespoonful.  Lastly
pour over all one quart of new milk and
bake until the potatoes are done, usl=
ally about two aud one-hall hours.

APPLE GRIDDLES.

Two eggs, whites and yolks benten
separately; add to the beaten yolks
two-thirds of a pint of sour milk and
one-third of a pint of sweet milk and a
pinch of salt; stir in flour enough so
that whon put on a griddle the batter
will spread without the ngsistanco of the
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| tie it tightly, pliunge into boiling water
lgnd boil  rapidly tor forly miniites,
Serve on a hot dish with lemon points.
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GAS STOVES.

We have sold some 200, all on frinl—none ret urned yet.
Ladies like them, they arve economicul, ¢lean, the hest cookers,

{ i ulmost time to think about them.

H]u-i-i:nl price for Cins for Stoves.,

Cull und see us ot No. 6 (ROSBY BLOCK.

BRATTLEBORD GAS LIGHT CO.

Be Guided by Experience

by taking the advice of others who

haye profited by dealing with us. If

you are sceking the hest place in
Brattlehoro to huy the choicest cuts
of heef, mutton, lamb, veul, etc.,
and the finest poultry, come to us.
We satisly our customers all the
time and will fill your orders accu-
rately and promptly.

W. F- RICHARDSON & CO.

CRANCE BLOCK.
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Call at the Grange Block for all kinds of

Steam and Plumbing Goods.

Also earry a first class line of STOVES and RANGES

at lowest prices.
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P. FLEMINGC’S,

. ELLIOT STREET

i ARA UL IO LOY

Fatal Hace War in Louisiann,

O\t

‘ruth’s

NBE

lE Fl
I!

+ LSS
Tedin
LITTES
for Nr
nmes
ely b
Pinyl

bt
boro

fnd o
BrRo
DUE
wir hi
i a
g
v h

il

)
i th
(1}]

t of

e eraw i ' BO%
| place was soon doi
tinguish the Hlames,
g pointed

into 1



